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DRESSY  PRUNES 

Prunes,  rich  in  iron  and  vitamin  S  as  well  as  in  other  food 
values,  will  he  less  apt  to  wear  out  their  welcome  if,  in  the  months  when  they 
appear  most  frequently,  the  homemaker  uses  a  little  imagination  in  presenting 
them  to  her  family. 

A  suggestion  for  "breakfast  orunes  is  to  change  the  flavor  a 
little.     A  slice  of  lemon  cooked  with  the  fruit  is  one  way  to  accomplish  this. 
Many  use  a  pinch  of  salt  in  cooking  prunes.     A  little  spice,  cinnamon,  or  nut- 
meg, makes  stewed  prunes  a  "bit  different.     When  whole  prunes  only  are  used  for 
dessert  dishes  or  salad,  the  remaining  juice  may  "be  appetizingly  flavored  and 
served  as  a  breakfast  fruit  drink. 

In  most  prune  desserts,  the  fruit  is  mashed  to  a  pulp;  sometimes 
it  is  sieved  "but  this  is  seldom  necessary.     The  touId  may  be  used  as  a  spread 
for  prune  shortcake  or  a  filling  for  pie  or  tarts  in  prebaked  shells.  For 
prune  pie  the  juice  and  pulo  may  need  a  little  cornstarch  thickening  to  make 
the  pie  easier  to  cut  and  serve.     For  a  very  dressy  prune  pie  or  shortcake, 
spread  the  top  with  whipped  cream. 

Spiced  prune  t>ulp  with  choTroed  nuts  through  it  is  an  excellent, 
quickly  made  dessert.     Or  the  pulp  may  be  used  for  prune  whip,  a  cupful  to 
three  egg  whites,  or  for  prune  souffle  which  is  a  baked  prune  whip.     Eot  prune 
gingerbread  and  prune  steamed  pudding  are  two  other  ideas. 

#  #  # 


112-37  (2-5-37) 


